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Ypsi Mix 


312 N River Street, Ypsilanti MI 734-483-1520 


www.ypsifoodcoop.org 


July is Eat Local Month 


YPSILANTI 
FOOD CO-OP 


According to the Michigan 
Ag Council, agriculture con- 
tributes more than $101 bil- 
lion dollars to our 
state’s economy. Not 
® only that but, after 
Å California, Michi- 
gan has the most 
diverse and abun- 
dant agriculture of 
any state. We are 
NUMBER ONE in the produc- 
tion of blueberries, Niagara 
grapes, cherries, cucumbers 
and dried black beans. We’re 
second in the nation in the 
production of carrots, celery, 
squash, and many flowering 
plants like hosta, marigolds 
and geraniums. We’re third 
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in the nation in the production 
of snap beans, all other beans, 
asparagus and apples. WOW. 
Now that’s what we call abun- 
dance! 


Thus, when July rolls around, 
it’s easy to start on your path 
to more local eating. Your YFC 
Grocery Store can help. When 
your Farmers Market is not 
available, YFC is — we’re open 
daily from 9 to 9. In season, 
more than 80% of our produce 


is from local/Michigan growers. 


In July, the first fresh apples 
ripen in Michigan! Also look for 
blackberries, blueberries, and 
cherries. Raspberries will be 
harvested soon, too. It’s time 
to flex those pie-making mus- 


agana 


cles! The Co-op Bakery of- 
fers vegan and butter fro- 
zen crusts to make it easy. 


But Michigan also offers 
lots beyond berries in July. 
Also look for cucumbers, 
eggplant, green beans, 
zucchini & other summer 
squash, sweet peppers, 
kale & greens, sweet corn, 
and the first early toma- 
toes by the end of the 
month. Other luscious 
fresh fruits to seek out in 
July include peaches, 
plums, melons and water- 
melons. YFC will be seeking 
local sources to get all 
these items to your table! 


Dairy Options 
at YFC 


Remember the “Blue Light 
Specials” at KMart, back in 
the day? Well, YFC remem- 
bers and we are committed 
to your savings, so we’re 
bringing them back to the Co- 
op as GREEN Light specials, 
every weekend! 


First Friday Fun 


Volunteers 
Needed 


YFC Events 


We'll be featuring special 


savings on fresh items: pro- N 
duce, dairy, house-made 
Co-op Deli & Bakery goods, 
cheeses, meat & poultry, 
and much more. 


So save your green backs 
and shop Ypsi Food Co-op’s 
Green Light Specials every 
weekend! 
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Co-op Young Explorers 


Co-op Young Explorersis carrying Co+op Ex- Cashier, & add a new 

a Free Fruit Program plorer, kids simply sticker. (When your 
found in food co-ops all need to bring a parent child’s Passport has 12 
around the nation and or supervising adult to stickers, s/he gets a free 
was streamlined by the the Cashier and askto prize!) 

National Cooperative sign up. Each child will Step 3: Choose a free 
Grocers (NCG) as a way be issued their very piece of fruit from the 
to increase access to own super official labeled basket (at the 
healthy fruits! Through Co+op Young Explorers Cashier) and enjoy it 
this new program, kids Passport! 
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while shopping 


are eligible to receive Here's how it works: eA Remiindhecash= 
= one free piece of fruit i ; ` i 
join our each visit to YFC! We plan Step 1: Sign up to get ier that you participated 
Local Fruit Explorers! to focus om Miehigais your Co+op Young when you check out 
abundant LOCAL fruit ee Step 5: Repeat every 
whenever possible. Step 2: Each time you time you shop! That's all 
visit YFC, find your there is to it! 


To become a card- 
child’s Passport at the 
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Tastings: Unity Vibration 
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Kombucha is a bubbly, and weight loss, iR 
sweet/tart fermented raises energy 
more local than drink that originated in levels, boosts 
China and Russia, the immune sys- 17 
where it has been en- tem, and detoxi- 
brewed right here joyed for centuries. All fies the body. 


You can’t get 


Unity Vibration, 


in Ypsilanti! of Unity Vibration’s Plus it just 
kombucha drinks are tastes fruity and 
raw and living, delicious! 
organic, deli- Try out Unity 
, clous unpas: Vibrations local 
Strawberry / eS, teurized, gluten- brews and ex- 
Rhubarb is a > E free, naturally perience the 
popular i a fermented, and bubbly, sweet/ 
kombucha - r 
E vegan. tart flavor of 
variety 
People who kombucha, == 
drink kombucha_ made right here 
say it helps in Ypsilanti. Sample at 12 Noon-2pm or 
them balance Ypsi Food Co-op on Wednesday July 20, 
their metabo- two upcoming dates: from 5-7pm. 


lism, aids in digestion Saturday July 2, from 


Quality Dairy Options at YFC 


Washington State University con- 
ducted the first large, nationwide 
comparison of organic and con- 
ventional milk composition in 
2014. The study, published in the 
online peer-reviewed journal 
PLOS ONE, revealed that organic 
milk has a healthier ratio of 
omega-6 to omega-3 fatty acids. 
A diet too high in omega-6 fatty 
acids or too low in omega-3s has 
been linked to a 
number of serious 
health conditions, 
including cancer, 
heart disease, inflam- 
mation and autoim- 
mune disease. 


YFC carries many local and or- 
ganic milk options. 


Local options include milk from 
Calder Farm Dairy, Moo-ville 
Quality Creamery, and Guern- 
sey Farms Dairy. These three 
Michigan companies are 
known for their healthy animal 
husbandry practices. They do 
not use animal growth hor- 
mones including rBGH or rBST. 
They also use low-temperature 
pasteurization. Calder’s 600 
cows are given outdoor time in 
the pasture daily, plus enjoy a 
rubber barn floor! The 200 
happy Holsteins of Moo-ville 
have been certified by the US 
federal government for use in 
the WIC (Women, Infants, & 
Children) Supplemental Nutri- 
tion Program, the only dairy in 
Michigan that is 
so certified. 


Coloma and Or- 
ganic Valley are 
our organic milk 
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options. Organic certifi- | j 
cation means that | 
there are no antibiotics 2 
given, no wormers or / 
other preventative 
medicines, cows must 
be grass-fed for at least 
three months of the 
year, feed must be 
100% organic if cows 
are not on pasture, no 
animal by-products in 
the feed, no artificial 
“roughage” in the feed, 
and cows’ living condi- 
tions must allow movement and 
access to outdoors and sunlight. YFC 
sez: “Got milk? Try ours!” 


First Friday Fun in Depot Town 


Started in 2013, Ypsilanti’s 
First Fridays Art Walk has 
succeeded in bringing 
many people downtown 
to enjoy art, music, and 
community. The next First 
Friday is on the evening of 
July 8 (actually the second 
Friday this month only). 


Installations are in busi- 
nesses and other down- 
town buildings and have 
included Bona Sera, Betty 


Green Organic Beauty, 
Ypsi City Hall, and in Depot 
Town at Maiz, Nelson 
Amos Studio, and natu- 
rally, the Ypsi Food Co-op! 


This month, stop by YFC 
for a drink or snack while 
you stroll and stay to hear 
the jazz and classical guitar 
stylings of Steve Somers 
and Friends from 7-9pm, 
on the patio if weather 
allows! 


FIRST 
FRIDAYS 
YPSILANTI 


YPSILANTI FOOD CO-OP 
General Manager 


Corinne Sikorski 
Corinne@ypsifoodcoop.org 


| 

| 

Editor | 
Lisa Marshall Bashert " 
lisa@ypsifoodcoop.org | 
| 

| 

| 


Special Thanks to: 


Our Board and all the staft, 
volunteers and members 


Printer 

Standard Printing, Ypsilanti, MI 

Printed on 100% recycled paper from 
the French Paper Company of Niles, MI f 


Saturday July 2, 12 noon-2pm 

Tasting: Unity Vibration Kombucha at YFC 
Experience the bubbly, sweet/tart flavor of kombucha, a 
healthful and tasty drink made right here in Ypsilanti. 


Saturday July 2, 12 noon-3pm 

Tasting: Coconut Bliss Dairy-Free Ice Cream at YFC 
Luna & Larry's Coconut Bliss is The Evolution of Ice Cream: 
YFC will host a tasting of this soy-free, gluten-free and certi- 
fied organic non-dairy delight. 


PLEASE NOTE: Monday July 4, 9am-3pm 
Co-op closes early for Independence Day 


Friday July 8, 7pm-9pm 

First Fridays Art Walk, citywide in Ypsilanti 

Join YFC for music during the monthly First Fridays Art Walk 
(although taking place the second Friday in July)! YFC is fea- 


turing the jazz & classical stylings of Steve Somers & Friends. 


Tuesday July 19, 6:30pm 

YFC Board Meeting at Ypsi Freighthouse 

Board meetings are open to the membership to ob- 
serve and participate in except when an executive ses- 
sion is called. 


Volunteers:Needed: 


e Walking around our fair city and posting fliers about 
Ypsi: Food Co-op 


e Staffing info tables:in:2-hour shifts at the upcoming 
Heritage Festival (Aug 26-28), also.other-fall festivals 


Staffing YFC booth at the Farmers Market 
- Bagging in the store 
e Help with morning Produce preparation 


e Shelf stocking in the store 


Please email your availability:to:info@ypsifoodcoop.org or 
stop by the store! 
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Wednesday July 
20, 5-7pm 
Tasting: Unity 
Vibration Kombucha at YFC 
If you missed the 7/2 tasting, you can still ex- 
perience Unity Vibration: the bubbly, sweet/tart flavor of 
kombucha, a healthful and tasty drink made right here in Ypsi- 
lanti. 


Wednesday July 20, 6:00-6:45pm 

New Member Orientation at YFC 

“Get to Know Your YFC Grocery Store!” with a short presentation 
and a tour of the Food Co-op. 12% grocery discount for attending! 
New members especially invited. 


Tuesday July 26, 5:00-9:00pm 

YpsiTasty Grub Crawl at YFC & city-wide 

YpsiTasty is a joint venture and local food celebration supporting 

the A2Y Chamber and Growing Hope. Your $20 ticket buys admis- 
sion to several area restaurants where you can try their delicious 

samples, moving on at your own pace. 
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